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Equivalents of capacity 

(All measures level full ) 

:3 teaspoonfuls 
'~ fluid ounce 
16 tablespoonfuls 
2~ills 

1 2 liquid ,.int 
8 fluid ounces 
l li<tuid pint 

16 fluid ounces 

LIQUID MF.ASUHE 

4 fluid OUOC("S 
4 ~ills 
2 pints 
4 quarts 

,. .. 3] ]/~ t:~;~~= 

l gill 
l pint 
l quart 
1 gallon 
1 barrel 
1 hogshead 

] tablespoonful 

} CUt>ful 

2 cupfuls 

D Tn MEA~URI: 

cr•or f ,·uits. •eg:etables. and 
other doy comonoditiesl 

2 pints 1 quart 
8 quarts 1 peck 
4 t>e<·ks 1 bushel 

105 quarts l barrel 

Th.,. pint and quart dry measures are ahout 16% larger than tlw pint 

and quart liquid measur<·s. 

Approximate weights of some 
common dry commodities 

Ap,>les ......... . 
Beans ... . 
Beets ..... . ............. . 

Carrots .... . . . 
Cranberries . ...... . 
Cucumbers ...... . 
Onions ..... 
l~arsnips ......... . 
Peaches ..... . ... . 
Peanut~ . ..... . 
Pears ....... . 
Peas (dried) .. 
l~otatoes (white) ........ . 

Potatoes (s•; eel) ........ . 

Tomatoes ..... . 
Turnips ................ . 

Pounds 
per bushel 

41 to 50 
60 

50 to 60 
50 

32 to 40 
48 to 50 
50 to 57 
42 to 50 
,18 to 50 
20 to 25 
45 to 58 

60 
60 

50 to 56 
50 to 60 
50 to 60 

Ice: 

l cubic foot ....... = 57.2 pounrls 
30 cubic inches ... = l pound 

Sugar, granulated: 
J CUJ>ful. .... 1 2 pound 

Butt("o·: 
I <'UJ)ful ..... ! 2 pound 

Lard: 
l <'upful ..... 

Flour: 
l cupful ..... Y.! Ilound 

Rice: 
l cupful . . .. ...... = I'!J pound 

Cornmeal: 
l cupful. ....... . 

Raisins (s temmed) : 
) CUJlfu) ...... . . . 

Currants (cleaned ) : 
I c.uj.)ful.. .. . .. 

Br("ad crumbs (stale) : 
l cupful. ..... . .. . 

ChOJlJled mc>at ( p :u·kc>d ) : 
1 <'upful. .... 

5 ounces 

6 ounc ;·s 

6 (tUnCC!> 

2 ounces 

1 ~ pound 

These weights are appro"imate only and should not he used in trade I 
~ I 

for detc>rmining "hether correct measure is given or received. 
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THE JUBILEE 

RECIP E BO OK 

t1 

A collection of practical and 

tested recipes to guide the 

housewife in the ba~ing of 

bread, ca~e and pastry. 

t1 
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THE ST. LAWRENCE FLOUR MILLS COMPANY, LI 1ITED 

REGAL HOME-MADE BREAD 

1 ounce of lard 3 pounds of Regal Flour 
2 small yeast cakes 1 quart of liquid (two-thirds water 

and 73' milk) 1 dessert spoon of salt 
1 Y2 ounces of sugar 

Dissolve the yeast in one cup of the milk and water heated to 85 degrees. 
Sift the salt, sugar and flour well together. Mix the flour and liquid, add 
the lard, and mix for twenty minutes. Set in a warm place, temperature 
about 80 degrees, and let it rise for three hours or until light. Work down 
one minute and let it rise again for two hours or a little longer. Half fill 
the pans and when the dough has risen to the top of the pans, put in the 
oven to bake. 

WHOLEWHEA T BREAD 

6 yeast cakes 2 tablespoonfuls sugar 
2 tablespoonfuls salt (omit in diabetes diet) 
4 pints water or bran water 2 tablespoonfuls shortening 

• ·wholewheat "Nutritia" Flour 
In the morning, dissolve yeast and sugar in the liquid; add enough \Vholc

wheat utritia Flour for a leavened dough; beat 5 to 6 minutes; set for one
half hour; add salt and shortening;-then knead dough, adding flour to it, 
until it is as hard as possible and can be worked without sticking to fingrrs. 

Set about three hours; reduce dough by kneading, but without addition 
of flour; set again and let rise to half the bulk, or slightly more, of the volume 
previously attaincd,-during about 45 to 50 minutes; drop in pans, in quan
titiei'i to fill half the pan, with the least possible manipulation, and without 
adding flour; put in moderately hot oven, not quite as hot as required for 
white bread. 

It is advisable, after the first baking, to remove the bread from the pans, 
turn it and put back in the oven for a few minutes in order to eliminate 
humidity. 

This recipe is sufficient for 8 small loaves of about 13--2 lbs., and they 
require 50 to 60 minutes for thorough baking. 

If you start preparing the dough at night, use only half the yeast: three 
cakes arc sufficient. 

PACE FOUR 



THE ST. LAWRE CE FLOLR .lv1ILLS COMP.\ Y, LIMITED 

CHRISTMAS DOUGHNUTS 

1 cupful sugar 2 teaspoonfuls baking powder 
4 cupfuls Regal Flour 
74 teaspoonful salt 
1 tablespoonful butter 

1 teaspoonful grated nutmeg 
2 eggs 
1 teaspoonful lemon extract 

1 cupful milk 

Sift flour twice with baking powder and salt, and set aside. Cream 
butter, sugar and nutmeg together, add eggs \veil beaten, and beat for five 
minutes; add extract, milk and flour. Turn out on a floured baking board 
and roll out one-fourth inch thirk; cut with a doughnut cutter and fry in 
plenty of smoking hot. fat. Drain well on paper and cool. 

Roll in powdered sugar. 

If liked, the dough may lw cut in small rounds and a marshmallow enclo;.;ecl 
in each one before frying. 'ufficient for about fifty doughnuts. 

RICE POPOVERS 

2 <·npfub eold boiled rice 2 tahlcl'poonful::; sugar 
2 cupful:-; Hegal Flour 2 egg:-;- sPparatcd 
2 teaspoonful::; Lakillg powder 2 eupfuls milk 

1 tca:-;poouful salt 

:\lash rice until smooth. Hift flour, baking powd<'r, i'lugar and salt togetlH'r 
twicP. Beat yolh of eggs, add whites beaten to n fltiff froth, and stir them 
into the rice. Then add milk and flour altt>rnately, and beat. until smooth. 

Htwe gem pans greased nncl a little flour sifted into each. Fill each 
two-thirds full with the mixture, and bake in n hot oven for fifteen minutes. 
~crve hot with butter or maple syrup. Also a::; a dessert with preserved fruits. 

~ufficient for twenty popoven:l. 

PACE FIVE 



THE S'I. L\ \VRE 1CE FLOUR \1fLLS CO:v1P,\".:Y, LI.\11TED 

1 tablespoonful butter 
2 tablespoonfuls sugar 
2 eggs, separated 
1 cupful corn meal 

CORN BREAD 

3 tcaRpoonfuls baking powder 
1 cupful Hegal Flour 
Y2 teaspoonful salt 
1 cupful milk 

Cream butter and sugar thoroughly togetlwr, add yolks of ep:gs one by 
one; then beat whites of eggs to a stiff froth and add them with the com 
llH'al, flour sifted with baking powder and salt , and milk. Mix lightly together 
until all is thoroughly well mixed, then pour into a well-greased and floured 
shallow baking pan and bake in a moderately hot oven for fifteen minutes, 
or until clone. Break or rut in pieces. 

This mixture may also be used for corn muffins or gems by baking in 
muffin rings or gem pans. 

Sufficient for six persons. 

RICE AND CORN MEAL BREAD 

1 cupful cold boiled rice 
1 cupful corn meal 
1 cupful H.egal Flour 

G teaspoonfuls baking powder 
1 teaspoonful salt 
1 egg 

1 cupful milk 

Beat the egg until light. .\dd milk, salt, corn meal and rice, and lastly 
flour sifted with baking powder. 

1\Iix thoroughly and beat harcl. If necessary stir in five extra tablespoor
fuls milk. Bake in three ·well-greasecllayer cake pans in hot oven for t hirt~· 
minutes. \Yhen clone turn out. onto plate and arrange like a layer rake, 
spreading two layers with butter, dusting the top " ·ith po,Yclered sugar. 
If d('sirecl, the egg may be omitted and another half teaspoonful bakirp: 
powder added instead. 

This makes a delicious hot bread for tea. Sufficient for 8ix persons. 

p,\C.E S!X 
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TIlE ST. L \ RE""C'E FLOUR \1 ILLS C0\1P \ Y. I 11\.11 J'ED 

DAINTY CINDERELLAS 
2 teaspoonfuls bnkin~ pmnlrr 1 <'~~ 
2 cupfuls Regal Flour 1 t cupful milk 
72 cupful butter 1 teaspoonful oran~e or almond 
1 cupful ugar extract 

1 egg white 
Hift flour and baking powder twice. Cream butter and sugar thoroughly 

to~ethcr, add cg~ well beaten, milk, extract and Hour. ~Iix well, turn out 
onto a floured bakin~-~: board and roll out about one-half inch in thickne:;s. 

The Cinderellus should be cut out "·ith fancy cake cutter;:; in diamonds, 
trian~lcs, squares, hearts, stars and rounds. Brush tops of rakes "·ith unl)('aten 
white of eg~ and dust over with granulated sugar. Place on ~reasell tins, 
without letting the cakes touch each other, and bake in a quick oven until 
nicely browned. Hufficient for forty cakes. 

"HOT -DOG" DAINTIES 
4 cupfuls Regal Flour 
1 tPnspoonful salt 
.) teaspoonfuls baking powder 

Brush each sausage with mustard. 

1 pound small smoked sausages 
4 tablespoonfuls lard 
.\.bout 2 cupfuls milk -or milk and 

water 

Sift flour, salt and baking powder together. Work in lard and ~ently 
mix in milk enough to make a smooth dough, soft enough to he handlrd 
ra--ily without hein~-~: stiff. Roll out about 1-t inch thick. Cut in small 
squarrs. Lay one smoked sausa~e in each squarP; roll up and fasten securely 
by pinching clou~h to~cther. Placr in a pan a little distancp apart and 
bake in a quick oven until brown. Sufficient for fourtpen dainties. 

COCOANUT JUMBLES 
1 cupful butter or substitute 4 tablespoonfu]:..; milk 
2 cupfuls sugar 72 tablespoonful vanilla 
2 e~gs Regal Flour (enough to roll, about 
3 IPnspoonfuls bakin~-~: powder 5 cupfuls) 
1 tPaspoonful salt. Shreddrd cocoanut 

Cream the butter, add the su~nr gradually, egg;:; well beaten, thr baking 
powder, milk and vanilla. Roll thin, rut with a doughnut cutter,. sprinkle 
with ~ranulatecl sugar and cocoanut and bake about 10 minute~ in a rather 
bot oven. 

BLUEBERRY OR HUCKLEBERRY TEA CAKE 
Y2 eupful butter 4 cupful;:; Hcgal Flour 
1 Y2 cupfuls sugar 4 t<'a;:;poonfuls baking powder 
:2 eggs 72 teaspoonful salt 
1 cupful milk 2 cupful~ blucherrip;:; or lmcklPhPrrirs 

Cream butter and sugar thoroughly together, add eggs \Yell beat<'n, and 
milk. Nift flour twic<' with hakin~ powder and salt, and add to other ingn'
di<'nts. Dust bPrries with flour and add tlwm to the batter. ~Iix cardullv 
and divide into two wdl-greased square rake tins, and bakr i-n a s[ea I> 
oven for three-fourths of an hour. Cut into square~ and srrvc hot, with 
but trr and powdPrrd sugar. Nuffieient for twelvt' squares. 

This bat tcr may be hakc'll in grea~ell muffin tinR. 



THE ST. LA \VRE CE FLOUR MILLS C0\1PANY, LIMITED 

BISCUITS 

2 cupful~ Regal Flour 
4 traspoonfuls baking powder 

2 tablespoonfuls butter or 1 tah!C'
spoonful butter and 1 tablr:-~poon
ful lard 1 teaspoonful salt 

% cupful to 1 cupful milk 

Mix flour, baking powder and salt and sift into a basin; add buttrr or 
lard, and chop with a sharp knife until mealy. Add milk gradually until 
mixture is soft and spongy. Turn onto a slightly floured baking board and 
roll lightly until of a uniform thickness, about onr-half inch. Cut with a 
floured biscuit cutter, place on a greased tin and hn.ke for twelve to fiftrrn 
minutrs in a quick oven. Biscuits should alwayH he ~eparated on thr pan. 
as they will be more delicate ancl lighter than ·when placed clo~r togrt her. 

Sufficient for twelve biscuits. 

POTATO BISCUIT 

1 cupful freshly mashed potatoes 1 cupful Corn Flour 
2 tablespoonfuls melted shortening 2 teaspoonfuls baking powder 

1 teaspoonful salt 

Add melted shortening to mashed potatoes; mix and sift flour, baki1.g 
powder and salt. Add to potato mixture to make a soft dough. Holl out 
quickly one-quarter inch thick. Cut with biscuit cutter and bake in a qui('k 
oven fifteen minutes. Sufficient for twelve biscuits. 

This also makes a good crust for meat pie. If rolled out the size of a f'aucrr, 
you may place any chopped meat. available combined with vegetableH or rice 
on dough, folding over, crimp the edges and bake in a hot oven. These 
turnovers may be served with or without gravy, as desired. 

PAGE EIGHT 



THE ST. LA\VRE 'CE FLOl iR I"v11LLS CO\!P,\ : Y, LI~t!TED 
--- --

NEW ENGLAND CORN MUFFINS 

1 eupful corn meal 
~4 cupful Regal Flour 
3 teaspoonfuls baking powder 
1 teaspoonful salt 

).1 cupful molasses (or 2 tablcsiJoon
fuls sugar 

1 cupful milk 
1 egg, well beaten 

1 tablespoonful melted butter 

Sift together the corn meal, flour, baking powder, sugar (if used), and 
t-ial t. :\li,< thoroughly milk and mola:->scs (if used in place of sugar). Add 
to dry ingredients slowly, then add egg and melted b\ltter. Bake in muffiu 
tins t " ·cnty-five minutrs. 

Sufficient for twelve muffini'J. 

SURPRISE PANCAKES AND MUFFINS 

2 cupfuls Regal Flour 
3 tablespoonfuls baking powder 

1 teaspoonful salt 
2 cupfuls water 

Sift flour, baking powder and salt into a mixing bowl, add water gradually 
then beat well. Pour from a pitcher onto a. hot , greased griddle, or frying 
pan, if in camp, and turn when full of bubbles. When brown, ser\'e hot 
with butter and maple syrup or sugar. Hufficicnt for fifteen cakes. 

This batter may be cooked in muffin rings. 
N otc that no eggs or shortening arc used in this recipe. 

DAINTY ORANGE TEA CAKES 

1 Y2 teaspoonfuls baking powder 
131 cupfuls Regal Flour 
3 eggs, separated 
1 tablespoonful orange juice 

131 cupfuls sugar (scant) 
1 teaspoonful grated orange. rilld 
31 cupful boiling \Vater 

Confectioners' sugar 

78 teaspoonful salt 

Orange Frosting: 

1 orange 
Candied orange peel 

For Cake:-Beat yolks of E'ggs thoroughly, add strained orange juice 
and sugar and beat for ten minutes, then add salt, orange rind, boiling watE'r, 
whites of eggs stiffly beaten, and flour sifted with baking powder. Divide 
into small greased and floured gem pans, and hake in a quick oven for ten 
minutes. Cool and ice with orange frosting, and decorate with tiny pieces 
of candied orange peel. 

For Frosting: Rift confectioners' sugar into a bowl (about two cupfuh>), 
add strained juice of orange and beat well together; if too thin add a little 
more confectioners' sugar. 

Ruffic·ient. for t W<'llt~· cakes. 

PAGE NINE 



THE ST. L\ \VRE. 'CE FLOL R i\1ILLS COi'-.1P,\I',Y, LIMITED 

4 teaspoonfuls baking pomler 
1 Yz cupfuls Regal Flour 
2 tablespoonfuls sugar 

MUFFINS 

1 teaspoonful salt. 
7 8 cupful milk 
2 tablespoonfuls butter 

1 egg 

Sift flour once, measure, add baking powder, salt and sugar and Hift four 
times, aclcl milk gradually while stirring constantly. When smooth and 
free from lumps add butter, melted, mix, aclcl egg, beaten until thick and 
light colored, beat ·well, and pour into well-greased hot gem pans. Bake 
twenty minutes in a hot oven. 8ufficient for twelve muffins. 

QUEEN TEA MUFFINS 

4 tablespoonfuls shortening 
4 tablespoonfuls granulated sugar 

1 ~4 cupfuls sifted Regal Flour 
4 teaspoonfuls baking powder 
Yz teaspoonful alt 1 egg, beaten light 

~4 cupful milk 
Cream the shortening; gradually beat in the sugar; add the egg, milk, 

and flour sifted again with the baking powder and salt. Beat thoroughly. 
Bake about 20 minutes in hot, well-greased muffin tins. 

ALPHABET COOKIES 
1 cupful butter or margarin 
1 cupful sugar 
2 eggs 

4 cupfuls Rrgal Flour 
Grated rind 1 lemon 
1 tablespoonful crushed carcla1r.om 

1 teaspoonful yanilla 

Cream together the butter and sugar; aclcl the eggs well beaten ancl the 
rest of the ingredients. Knead the mixture in the bowl with the hands until 
thoroughly mixed, then cut off a small portion, and, with the palms of the 
hmuls, roll it into a long cylindrical strip about one-half ineh thick. Form 
the dough into nny ktters cl<~sirecl and bnkr on a grNt-;ccl baking sheet at 
400 o F. for about ten minutes. 

PAGE TEN 



THE ST. L \ WRE CE FLOL R 1ILLS COMP,\~Y. LHv1ITEO 

Yz cupful butter 
:2 cupfnl::5 brown sugar 
:2 eggs 

BUTTERSCOTCH COOKIES 
L2 tnbk;-;poonfnl cream of tnrtar 
Yz tnhkspoonful soda 
:{Yz eupfub ltegal Flour 

Yz tnblespoonful vanilla 
l\Iix in order given. Pack in hard loaf. Let stand overnight. In morning 

slice nnd bake in hot oven. 

PEANUT COOKIES 
1 cupful ground, freshly roasted 2 eggs 

peanuts 1 Yz cupfuls Regal Flour 
1 cupful sugar Yz teaspoonful salt 
} 1, cupful ppanut oil 2 teaspoonfulH baking powder 

Cream sugar and peanut oil, ndd beaten eggs nnd flour sifted twice with 
bnking powder and salt. l\Iix in half the ground peanuts and sprinkle balance 
on cookies before putting them in a moderate oven. Bake about twelve 
minutes. Rufficient for thirty cookies. 

.) eggs 
2 cupfuls sugar 
1 lemon 

SPICE COOKIES 
4 teaspoonfuls baking powder 
4 cupful:-; Hegal Flour 
Yz teaspoonful powdered cloves 

Yz tenspoonfnl powdered cinnamon 
Bent eggs nnd sugar together for fifteen minutes, add grnte<l rind an(l 

strained juice of lemon, and gradually flour Rifted with baking powd<'r, and 
spices. l\lix carefully and drop by teaspoonfuls onto greased baking tins. 
Bake in a fairly hot oven for eight to ten minutes. 

Sufficient for four dozen cookies. 

%' cupful butter 
Yz cupful sugar 
2 small eggs 

FANCY COOKIES FOR TEA 
1 teaspoonful baking powder 
3 cupfuls Regal Flour 
Yz teaspoonful almond extract 

Yz cupful ground almonds 

Hard White Icing: 
1 egg white 1 teaspoonful lemon juice 
13~4 cupfuls confectioners' sugar Hhredded almonds 

For Cookies:-Crenm butter ancl sugar together, add eggs well henten, 
flour sifted with baking powder, extract and almonds. Knead lightly, ancl 
roll out on a floured baking board. Cut \\·ith a Hmall, plain round cutter 
lay on greased tins, sprPad on Pach a little of tlw ieing and sprinkle over a few 
shredded almond:-;. Bake in a moderate oven for ten minutes. 

For Icing: Hift sugar into a basin, add egg and lemon juice and bent. 
for fifteen minutes. If too thick, add a very little more \Vhitc of egg. 

Sufficient for fiftv cookies. 
If liked, pour the following "French \Yater Icing" over cookies \vhen hot. 

Sift one cupful of confpefioners' sugar into a basin, mix into it sufiicicnt 
cold water to makc it into n thin pa:-;tp, beat until smooth, flavor it as dcsired, 
and pour it over tlw cookics. When dry serve for tea. 

PACE ELEVEN 



THE ST. LA WRE CE FLOUR MILLS C0\!1PAI\:Y, LIMITED 

SUGAR COOKIES 

1 cupful butter (scant) 1 tablespoonful water 
1 cupful sugar 1 teaspoonful vanilla extract 
2 eggs 1 teaspoonful baking powder 

Enough Regal Flour to make a dough and roll out thin on board 
Cream butter and sugar thoroughly together with a wooden spoon. Beat eggs until 

v·l'ry light, add to creamed mixturc, beat well, add water and extract. To onr-half cupful 
of sifted flour add baking powder an(] sift into othrr ingredirnts, beat until light, and tlwn 
add enough flour to make a soft dough, about two level cupful;;. Turn out onto a flourrd 
baking board, knead lightly roll out vrry thin, cut out with a cookie cutter and b:1kc in a 
quick oven for ten minutes. These cookies are as good at six weeks as when baked. Onr 
tablespoonful of crushed caraway seeds may be substituted for vanilla extract. 

Sufficient for fifty cookies. 

SOFT MOLASSES COOKIES 

1 cupful shortening 
1 cupful brown sugar 

1 teaspoonful salt 

1 cupful Porto Rico molasses 
1 cupful sour milk 

1 teaspoonful ginger 
1 teaspoonful cinnamon 
1 tablespoonful vinegar 
About 5 cupfuls Regal Flour 2 teaspoonfuls soda 

Cream the shortening and blend with it the brown sugar; add the molasses anl sour milk. 
Sift together three cupfuls of flour with the soda, salt, and spices. Add to the first mixtu1 e 
together with the vinegar. Add the rest of the flour, taking care to keep the dough a soft on ~ 
Chill overnight in the refrigerator or other cool place and roll out in the morning-not too thin. 
Cut in desired shapes and bake on greased baking sheets about fifteen minutes in a 350° .F. oven. 

2 tablespoonfuls fat 
1 cupful sugar 
2 eggs well beaten 
2 cupfuls Regal Flour 

PEANUT COOKIES 

2 teaspoonfuls baking powder 
Y2 teaspoonful salt 
7,! cupful milk 
1 cup chopped peanuts 

Y2 teaspoonful lemon juice 
Cream fat, add sugar gradually, add well-beaten cggs. Mix and sift baking powder, 

salt and flour; add to first mixture. Then add milk, peanuts and lemon juice. Drop from 
tip of a spoon on a greased pan 1 inch apart. Place 7l! peanut on top of each. Bake 12, 
15 minutes in a slow oven. 

PAGE TWELVE 



THE ST. LAWRE CE FLOUR MILLS COMPA Y, LIMITED 

FRUIT COOKIES 

Y2 cupful shortening 
1 eupful brown sugar 
1 rgg 
Y2 cupful corn syrup 
Y2 rupful sour milk 
1 tcaspoonf ul soda 
Y2 teaspoonful salt 

2;!;2 cupful::; Regal Flour 
1 teaspoonful cinnamon 
;\<:1 teaspoonful allspice 
;\<:1 teaspoonful ground cloves 
H cupful raisins 
1 cupful chopped walnuts 
3-i cupful shredded cocoanut 

Plain icing 

Cream shortening and sugar together, add egg well beaten, syrup, sour 
milk, flour, sifted with soda, salt and spices, the raisins cut in halves, chopped 
nuts, and cocoanut. Mix all together well and spread thinly in well-greased 
and floured shallow pans. Bake at 375° F. for about twenty minutes. Whil<> 
still warm, spread thinly with icing made by moistening confectioners' :mgar 
with milk or water and flavoring with vanil la. \Vhen cold, cut with knife 
in squarrs or diamonds and remove from the pan. 

ROCKS 

4 rupfuls Rega Flour >i pound cleaned currants 
Y2 teaspoonful salt ;\<:1 teaspoonful mace 
A teaspoonful baking powder A little grated lemon rind 
~4 cupful butter 3 eggs 
1 cupful sugar Nuts, raisins, citron 

Sift together the flour, salt, and baking powder; then rub the butter 
into flour and add the sugar, currants, mace and grated lemon rind. Ht ir 
in gradually the eggs well beaten. Mix thoroughly. Pinch off irregular 
bits of the dough and place on a greased baking sheet, press a halved nut, 
a raisin, or a bit of citron on some of the rocks, and roll others in granulated 
sugar. Bake at 400 ° F. for ten to fifteen minutes. 

PEANUT BUTTER BISCUITS 

4 teaspoonfuls baking powder 
2 cupfuls Regal Flour 
J 4 teaspoonful salt 
1 tablespoonful sugar 

1 tablespoonful lard or drippings 
3 tablespoonfuls peanut butter 
2 eggs 
Milk enough to make a soft dough 

Hift the flour, baking powder, salt and sugar into a bowl. Cut in the 
l ml aml peanut butter with a knife, or rub them in with tips of the fingers. 
Beat eggs and add them with sufficient milk to make a soft dough. Turn 
out on a floured baking board, knead lightly, roll ·out, cut with a cutter, 
brush over with a little beaten egg, sprinkle with sugar, and bake from twelve 
to fifteen minutes in a moderate oven. Sufficient for twelve biscuits. 

PAGE THIRTEEN 



THE ST. L/\ WRENCE FLOUR MILLS COMPA Y, LIMITED 

WHITE FLOUR GRIDDLE CAKES 

4 teaspoonfuls baking powder 3 eggs-separated 
3 cupfuls Regal Flour 2 cupfuls milk 
1 teaspoonful salt 1 tablespoonful butter 

Melt butter. Mix flour, baking powder and salt together and sift into n 
basin. Beat up yolks and whites of eggs separately. 1\dd yolks to milk 
then add butter. Gradually add flour and beat up into a smooth batter, 
then fold in whites of egg.. Turn batter into a wide-mouthed pitcher and 
pour into a hot, well-greased griddle, to the size of a saucer. \,Yhen nirely 
browned on one side turn with cake turner. 'When browned on other side 
remove to a hot dish. Serve hot with butter and syrup, or sugar and milk, 
as desired. 

BUCKWHEAT CAKES 

5 teaspoonfuls baking powder 
2 cupfuls Buckwheat Flour 
1 cupful Regal Flour 

1 teaspoonful salt 
1 tablespoonful molasses 
2}1 cupfuls milk 

1 rupful 'vater 

Mix buckwheat flour, baking powder, flour and salt and sift them into a 
bowl; add milk, water and molasses and beat well. Cook at once on a hot, 
well-greased griddle. Serve hot with butter and syrup. These cakes are 
excellent with fried sausages. If liked, a well-beaten egg may be added to 
the batter. Sufficient for thirty-five cakes. 

RICE GRIDDLE CAKES 
1 cupful Regal Flour 
% cupful cooked rice 
3 teaspoonfuls baking powder 
1 egg, well beaten 

1 teaspoonful salt 
2 teaspoonfuls sugar 
Y2 cupful milk 
1 tablespoonful melted butter 

Mix and sift flour, salt, sugar and baking powder. Add rice and melted 
butter, the egg (well beaten) and milk to make the batter. Beat well. Cook 
at once on a hot, well-greased griddle. Serve hot with butter and syrup. 
The addition of an extra egg makes these griddle cakes unusually delicious. 

Sufficient for ten griddle cakes. 
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APPLE PIE 

Filling: 2 tablespoonfuls cinnamon 
{) to 8 medium-sized apples 1 tablespoonful butter 
Yz cupful sugar 3 tablespoonfuls cold water 
Line a deep pie plate with chopped pastry. Place layer of thinly sliced 

apples in the dish, dust over with cinnamon and sugar - repeating until the 
di:-;h is filled. Add three tablespoonfuls cold water and flec 1.;: with butter , 
place top crust on and bake in moderate oven until a golden brown. 

PUMPKIN PIES 

4 cupfuls stewed and stminc<l pumpkin 1 teaspoonful powdered mace 
1 Yz level cupfuls sugar 1 teaspoonful powdered cinnamon 
1 tespoonful baking powder 1 teaspoonful powdered ginger 
1 tablespoonful Regal Flour 2 cupfuls milk 
1 teaspoonful salt Flaky pastry 

Line two pie plates with pastry. Put pumpkin into a basin, add sugar. 
flour, salt and baking powder mixed together, then stir in the spices and tl.e 
milk; fill into the prepared pie plates and bake in a hot oven to a rich, golden
brown calor. 

Note that this economical recipe contains no eggs. 

MINCE PIES 

Flaky pastry 
2 pounds boiled lean beef (chopped) 
2 cupfuls chopped suet 
2 cupfuls seeded raisins 
2 cupfuls sultana raisins 
R cupfuls currants 
2 cupfuls chopped candied citron 

peel 
1 cupful blanch<'cl and chOPJ)('cl 

a lmonds 

1 tablespoonful salt 
2 tablespoonfuls powdered cinnamon 
1 tablespoonful powdered mace 
1 tablespoonful powdered nutmeg 
1 tablespoonful powdered allspice 
5 cupfuls sugar 
4 pounds peeled and chopped apple:· 
·llcmons 
1 cupful brandy 
2 cupfuls sherry wine 
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Put 1-ecf into a large mixirg bowl, add suet, fruit \Yell cleaned, peel, almoncll', 
~alt, Rpices, sugar, appleR, grated rinds and strained juice of lem~ms, brandy 
and wine. Mix well and allow to stand over night, then mix again and 
divide into jars and seal. 

.~ This mince rr:eat will keep all winter in a cool place. Let stand at least 
two weeks before using. Boiled cider may be used in place of brandy and 
wir~e. Sufficient for ten pies. 

For two mince pies:-Line two pie plates with a rich crust, fill with the 
mince rr:eat mixture, put a crust on top, or strip , if preferred, brush over 
with beaten egg or milk, and bake in a hot oven for thirty minutes. Serve 
"·arm-r:ot HOT. 

FLAKY PASTRY 
2 tcaf'poonfuls bal,ing powder 
4 cupfuls Regal Flour 
1 teasvoonful salt 

Y2 cupful butter 
Y2 cupful lard 
2 tablespoonfuls lemon juice 

Ice water 
Divide shortening into four equal portions. Sift flour, baking powder• 

and salt into a bowl, add one portion of the fat and rub it lightly into flour. 
Mix to a stiff paste with lemon juice and a little ice water. Turn out onto 
floured bakirg board, roll out to an oblong piece, and distribute a second 
installn ent of the fat in small knobs over it, to within one-fourth inch of C'clge. 
Dredge' a very little flour over, fold evenly in three, press edges together with 
rollirg-pin to exclude the air, and lay away in a cold place, or in the refrigerator 
for ten minutes. Repeat processes with the chilling intervals until fat is 
used up, roll out to the requisite thickness, and use for pies or tartlets. 

Sufficient for three pies. 

Yz cupful butter or lard 
1 cupful hot \Vater 

RAISED PIE CRUST 
1 teaspoonful baking powder 
4 cupfuls Regal Flour 

1 teaspoonful salt 
Put butter or lard and water into small saucepan, bring to a boil, but do 

not let mixture reduce in quantity. Sift baking powder, flour and salt into 
a bowl and make a well in the centre of the mixture. Pour in hot liquid, 
mixing first with a wooden spoon or a knife, as it is rather hot, then take 
the hand and mix into a compact paste. 

Turn out on a floured baking board, and knead lightly and quickly until 
free from cracks. 

This paste must be used while warm for making raised pies of pork, or 
mutton. 

PIE CRUST 
(For a 9-inch double-crust pie. Use Y2 recipe for 1-crust pie.) 

2 cupfuls Regal Flour Y2 teaspoonful salt 
Y2 cupful cold shortening .Y3 to Y2 cupful very cold water 

The best results are obtained by having all ingredients and utensils as 
cold as possible. Measure flour and salt, mix and sift. Cut in shortening 
with two knives until mixture looks like meal, or rub the shortening into the 
flour until smooth, with the back of a tablespoon. Add cold \\'ater a little 
at u time mixing with u knife until the dough clerws the howl of ull flour 
and puste. (Avoid using too much water.) 
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BUTTERSCOTCH PIE 

t baked pie shell 
2 eggs, separated 
1 Y2 cupfuls dark brown sugar 
}'8 teaspoonful salt 
1>-2 eupfuls milk 

(with Meringue Topping) 

4 tablespoonfuls Regal Flour 
2 tablespoonfuls butter or subt>titute 
1 teaspoonful vanilla extract 
2 egg-whites 
2 tablespoonfuls powdered sugar 

Fse one-half recipe for Pie Crust; line a pie tin and hake. To mah <' the 
filling, separate eggs and put the yolks into a saucepan, beating slightly; 
add brown sugar, flour, salt, milk, butter, and vanilla. Btir constantly over 
fire until it thickem; and comes to boiling point. Pour into the baked pil' 
shell. Beat the Pgg-whites until stiff, add the pov,:dercd sugar and spr<':vl 
on the pie. Return to a slow oven for 10-12 minutes to lightly brown the 
meringue. 

LEMON MERINGUE PIE 

~4 cupful sugar 
3 tablespoonfuls rorm;tarch 
1 cupful boiling \vater 

3 egg yolks 
1 lemon rind, grated 
4 tablespoonfuls lemon juice 
Flaky pastry 1 tablespoonful butter 

3 egg whites 
For Meringue: 

3 tablespoonfuls sugar 
Y2 tablespoonful lemon juire 

For Pie :-l\lix sugar and cornstarch in a smnll saucepan, add boiling water, 
stirring constantly, and cook for two minutes. Add butter, egg yolks well 
beaten, grated rind and lemon juice. Hemove from the fire and cool. 

Line a pie plate with pastry, cutting the pastry larger than the plnte and 
building up a rim; pineh with the fingrrs first dipped in flour. Pour in the 
mixture and bakr in a moderate oven for twenty minutes, or until the p:ntry 
is done. 

For Meringue: - Beat whites of Pggs until stiff, add gradually sugar and 
lemon juiee, and eontimt<' lH'ating for two minutes. Pile' on tiH• top of tlw 
pie and return to the oven to brown lightly. NufllciPnt for six persons. 
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COCOANUT TART 

Flaky pa::3try 
2 eggs, separated 
1 cupful milk 

Y2 cupful chopped cocoanut 
Y2 teaspoonful baking powder 
Y2 teaspoonful vanilla extract 
2 tablespoonfuls raspberry jam 1 tablespoonful cornstarch 

1 tablespoonful sugar 

Line a greased glass pie plate with pastry. Perforate it in several place~ 
with a fork before putting in the oven, to avoid bli::3tering. Bake in a moderate 
oven until ready. 

Beat yolks of e~gs ·with su~ar. Heat milk (except two table~poonfuls) 
and pour it slowly onto yolks of e~gs, stirring all the time. Return this to 
the saucepan, and add cornstarch moistened with remainder of milk. Stir 
until well thickened, and then remove from the fire. Add cocoanut, hakin~ 
powder, extract, and whites of eggs stiffly beaten. Put jam at the bottom 
of pastry case, and mixture on the top. Brown lightly in the oven. 8prinlde 
with su~ar, and serve the tart either hot or cold. Sufficient for four per~ons . 

APPLE TARTLETS 

Flaky pm;try 
1 pound apples (about 4 apples) 
2 tablespoonfuls water 
..J. cloves 
Y2 cupful sugar 

2 tablespoonfuls butter 
2 eg~s 
2 tablespoonfuls milk 
Y2 teaspoonful bakin~ powder 
1 tablespoonful Regal Flour 

Roll out pastry, cut in rounds, and line greased tartlet pans; peel, core 
and cut apples into small pieces, put into a saucepan with water and cloves: 
stew until soft, add su~ar and butter, ·when dissolved rub all through a sien. 
Beat up eggs -..vith milk, add flour sifted with baking powder and add to 
apples. ~1ix well, and put two tablespoonfuls of this mixture into tartlet 
pans, and bake in a moderate oven for twenty minute 

Sufficient for fourteen tartlets. 

CRAN'GE TARTLETS 

Flaky rastry 
Orange marmalade 
7.4: cupful butter 
~. ;! cupful sugar 

1 egg 
Y2 orange 
Y2 teaspoonful baking powder 
Y2 cupful Regal Flour 

Line small patty pans with pastry. Put one teaspoonful of orange mar
malade in each and set a. ide in a cool place. Cream sugar and butter t hor
ou~hly to~cther, acld c~~ well beaten, grated rind and strained juice of half 
of oran~e, and flour sift<'cl with baking powder. l\1ix and divide into prepared 
tinR. Bake in a hot oven from twelve to fifteen minutes. 

Rufficient for twelve tartletR. 
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:3 eggs-beaten 
:34 cupful sugar 
1 tablespoonful milk or cream 
1 cupful Regal Flour 

JELLY ROLL 

1 Y2 teaspoonfuls baking powder 
Y2 teaspoonful vanilla extract 
1 tablespoonful butter-melted 
Jam or jelly, slightly warmed 

First grease a jelly roll tin and line it with butt red paper, allowing pnp<'r 
to rome a little above the rim of tin. Bent eggs until light, aclcl sugar gradually, 
heat five minutes, adcl milk or cream, flour sifted with baking pow<kr, vanilla 
extract and butter. Hprend mixture on prepared tin; bake in a quiek OH'll 

for twelve to fifteen minutes, or until firm to touch. 
Have ready sheet of paper sprinkled with i'ngar, and turn rake onto it. 

Quickly remove buttered paper and spread over with jam or jelly and rol l 
up at once. P lace on sieve or wire rack to cool. Jelly roll may be served 
hot as a pudding with custard sauce, or cut in slices and served cold. 

~ufficient for eight persons. 

CHOCOLATE SPONGE CAKE 

Y2 cupful butter 4 teaspoonfuls baking powder 
2 cupfuls confectioners' sugar 2! 3 cupfuls Hegnl Flour 
4 eggs, separated Y2 teaspoonful salt 
2 squares unsweetened chocolate 1 cupful milk 

3,4 teaspoonful vanilla extract 

Cream the butter, add one cup sugar gradually \vhile stirring constantly. 
Beat the yolks of eggs until thick ancllemon-tintecl; add to them the Reeond 
cup sugar while beating constantly, then combine the two mixtures. Melt 
chocolate over hot water, cool and aclcl to mixture. Sift together flour 
baking powder, and salt; acld alternately with milk to mixture; add extract. 
Then cut and fold in the whites of eggs beaten until stiff. Beat until ingr<'
dients are thoroughly blended. Turn mixture into a well-buttered tube pan 
and bake forty-five minutes in a moderate oven. Delieious with marshmallow 
frosting. Sufficient for one large cake. 

.5 eggs 
1 1 teaspoonful salt 
1 cupful sugar 

SPONGE CAKE 
1 teaspoonful baking powder 
1 cupful Hegal Flour 
1 teaspoonful lemon extract 
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Add 1-'alt to eggs and l><•at for fifteen minut<•s, add sugar and heat urdil 
very light, then remove heater, sift in flour mixed with baking powdPr, add 
extract and mix carefully and lightly. Tum into a well-greased and floured 
cake tin, and bake in a moderate oven for forty minutc•s. 

Hufficient for eight pcrRons. 
One of the oldest kinds of light cakes that is still a universal favoril<' 

is the sponge cake. · 
The· popularity of thr sponge rakr is due to its lightness nnd its high 

nutritive value, which makes it the confection "par rxc·<'ll<'ll<'<'" for C'hildren, 
while it is easily handled \Yithout soiling the fingers. Fine hard-grainPd 
sugar produces the best sponge cakes; both the powdery and the coarse forms 
should be avoided. Huitable sugar mixes readily with the eggs; the fine grains 
assist in breaking and creaming the yolks. Coarse sugar hns a tendency to 
remain crystalline in the sponge batter, and the baked cakes generally show 
specks on top in consequence. This is most noticeable in those Rponge cnkes 
that are made by beating the yolks and whites separately. 

Flour of n fairly soft. nature is best for these cakes, and should be siftPd 
brfore using, to make light mixing easy without toughening the battt>r. 

BROWNIES 
~ cupful butter 1 rgg, well beaten 
~ cupful sugar 1 eupful Hegal Flour 
~ cupful molasses 1 cupful nut~"> 

Cream thr butter and add sugar gradually. Xext, add molasses and the 
well-beaten egg, then the flour, and part of thr nut meat~ broken in pie<"CR, 
Drop in Rmnll greased tins. fiet half a nut meat. on the top of eneh enke 
and bake in a moderate oven. 

ONE-EGG CAKE 
I:{ cupful butter 
% eupful sugar 
1 egg, well beaten 

172 cupfulH Regal Flour 
2 teaspoonfuls baking powder 
72 teaspoonful vanilla 

72 cupful milk 

Cream the butter; ndcl gradually the sugar, hc·nting hard, then the egg; 
sift flour nnd baking powder togc•ther; add altcmately with the milk, a little 
nt a time. Add vanilla. Bake in n shallow pun in a moderate oven about 
30 minutes. Ice ns de:o;ired. 

EMERGENCY CAKE 
1% cupfuls Regal Flour, after sifting 

once 
1 cupful sugar 
14 teaspoonful grated nutmeg (or 72 

teaspoonful vanilla) 

2 teaspoonfuls baking powder 
2 egg-whites 
Soft butter as needed 
72 cupful milk 

Sift together the flour, sugar, nnd baking powder. To the whites in a 
measuring cup add enough soft (not melted) butter to half fill the cup; add 
milk to fill the cup; turn into the dry mixture with the nutmeg and beat 
vigorously 7 minutes. Bake in a loaf or sheet. Frost with any desired 
frosting. 
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STRAWBERRY SHORTCAKE 

2 quart. baskets strawberries 
1 Y2 cupful~> sugar 
4 teaspoonfuls baking powder 
2 cupfuls Regal Flour 

Y2 teaspoonful salt 
M eupful butter 
1 cupful milk (about) 
Extra butter, for spreading layers 

Cream, if desired 

Hull, wash and drain berries, save a few choice berries for a garnish, cut 
rest in halves and mix with sugar. Sift together baking powder, flour, and 
salt, and work in butter with two knives; add milk gradually, and mix to a 
soft dough with a knife. Press dough into two well-greased layer cake tim;. 
Bake in a quick oven for fifteen to twenty minutes. Turn one layer upside 
down on a serving dish, spread liberally with butter; pour on half the berries, 
and set the other layer above; spread with butter and rest of berries. Garnish 
with the whole berries and whipped cream if desired. This recipe may be 
used for other fruits, as blackberries, raspberries and sliced peaches. 

Sufficient for four to six people. 

This dough may be rolled and cut into large biscuits, and used for serving 
individual shortcakes. 

FRUIT CAKE 

2 cupfuls butter 
272 cupfuls brown sugar 
5 eggs 
G cupfuls Regal Flour 
2 teaspoonfuls cream of tartar 
1 teaspoonful soda 
1 Y2 teaspoonfuls cinnamon 
1 Y2 teaspoonfuls nutmrg 

Y2 teaspoonful cloves 
Y2 teaspoonful allspice 
Y2 teaspoonful mace 
I:i teaspoonful salt 
72 cupful molasses 
Y2 cupful coffee or milk 
1 pound raisins 
1 pound currants 
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CrC'mn top;ether thC' buttC'r ancl sugar .. \cld thC' C'p;p;s ])('atC'n \\C'll. :;\IC'asun' 
and sift together all hut onC'-fourth cupful of the flour with the crC'alll of 
tartar, soda, salt, and spices. Add to the first mixture' altC'rnatcly \\ith the 
molasses and milk. Clean and weip;h the raisins and currants, mix them 
\vith the remaining one-fourth cupful of fiour, ancl acld to the cake mixture. 
Bake in three medium sized ·well p;reased ancl floured loaf pans at 27i) o F. 
for three hours or until thoroughly baked. 

ENGLISH PLUM PUDDING 
4 cupfuls currants 1 teaspoonful salt 
2 cupfuls sultana raisins 2 tablespoonfuls butter 
2 cupfuls p;lac6 cherriC's 1 cupful blanched and choppC'd 
2 cupfuls sC'eclecl raisins almonds 
4 cupfuls chopped suet 2 oranp;e rinds, p;ratC'd 
2% cupfuls brown sugar 2 lemon rinds, grated 
4 cupfuls shredded mixed candied peels 2 nutmegf>, gratC'd 
1 pound peeled and chopped apples 1 tablespoonful powdered cinnamon 
2 cupfuls bread crumbs 1 tablespoonful powdered ginp;er 
.5 teaspoonfuls baking powder 10 eggs 
2 cupfuls Regal Flour 1 cupful brandy or fruit juice 

C'lC'an fruit carefully and put it into a larp;C' mixing bowl, add cherriC'.;; cut 
in halves, sugar, pC'C'lH, apples, bread crumbs, baking powdC'r, fiour, salt, 
butter, nuts, rinds of orangPs ancllPmons, spicPs, eggs \YPll beaten, and brandy 
or fruit juice. :Mix thoroughly n,nd allow to stand in a cool place for onr hom. 
Divide into hYo well-greased molds, cover, and steam steadily for ten hour:-;. 

The puddings may bC' boiled instead of steaming them. Turn out and 
serve with hard sauce or liquid sauce. The puddinp;s may be kept in a cool 
place for several weeks before using them, and rcboilcd for several hour:-; as 
required. Left-over cold plum pudding is very good if cut in slices and fried. 
If liked, plum puddings mn,y be decorated with whipped and sweetened cream 
and sprigs of holly. Hufficient for twelve to fourteen persons. 

2 tahlcspoonfuls butter 
1 cupful sugar 
3 cp;gs 
1 cupful milk 

1 cupful sugar 
:Y4 cupful butter 

CHERRY PUDDING 
1 tablespoonful lemon juicC' 
3 teaspoonfuls baking powder 
3 cupfuls Regal Flour 
Y2 teaspoonful salt 

4 cupfuls stoned cherries 
Cherry Sauce: 

1 cupful cream 
1 ep:g 

1 cupful stoned cherries 
For Pudding:-Cream butter and sugar thoroughly together, add cp;p;s 

well beaten, milk, lemon juice, and flour sifted with baking powder and . alt, 
and add cherries. Pour into a larp;e greased mold, cover with p;rca:-:ccl papcr 
and sten,m steadily for two n,nd one-half hours. Turn out and serve bot with 
t llC' Rauee. 

For Sauce:-l\1elt butter and sugar in a sauccpan, add cream, rgp; well 
beaten, cherries cut in halves, and mn,ke very hot. 

Sufficient for seven io nine persons. 
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MAPLE SYRUP CAKE 

J-2 cupful buttN or sulJ...,tit utc 
Y2 <·upful granulated sugar 

~'2 <'Upful hot water 
2;1 cupfuls Hegal Flour 
~ 3 tc•aspoouf ul sod a 2 eggs, beaten light 

1 cupful maple syrup 2 tc•aspoonfuls baling pO\n:er 
Y2 tea:-;poonful ginger 

Cream the butter; gradually add the ~mgar. Add the eggs, beaten wit Lout 
separating the whites and yolks. Adcl the maple syrup, then the water 
alternatply with the flour; which has been sifted, mpa::-;urPd, and sifte·d aga:n 
with the ginger, Hocla and baking pO\Yder ad<lP<l. Bake in a tube loaf pan 
about .50 minutes. ('oyer with maple icing and decorate with halves d 
walnuts. 

GOLDEN SUNSHINE CAKE 

4 eggs 1 Y2 teaspoonfuls baking powder 
1 cupful sugar 1.~ teaspoonful salt 
4 tablespoonfuls cold water 1;1 tablespoonfuls cornstarch 
1 cupful Regal Flour 1 teaspoonful lemon extract 

~cparate the eggs ancl heat the yolks until thic\·; add the sugar gradually 
stirring constantly. Add the water and mix thoroughly. Meanwhile sift 
together the flour, baking powder, salt and cornstarch, and add to the first 
mixture. Beat well and add the extract. Last, fold in lightly the stiffi~, 
beaten whites of the egg:,;. BakL in a loaf or tube pan at 320° F. for one 
hour. This is an excellent ice cream cake. 

ECONOMY SPONGE CAKE (Using 2 eggs \ 

2 c•ggs, beaten separately 
1 cupful :-;ugar 
[) tablespoonfuls eold water 

1 tablespoonful lemon juice 
l 1 ;{ <·upfuls Hegal Flour 
2 teaspoonful:,; baking powder 

Y2 teaspoonful salt 
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Beat the egg-yolks until thick, adcl the sugar gradually and continue 
beating. Add water and lemon juice. Sift flour, measure, ad(l baking 
powder and salt and sift again. Add gradually to the first mixture. Fold 
in the stiffly beaten egg-whites. Bake in a loaf about 30 minutes. 

APPLE ROL Y POLY 

4 teaspoonfuls baking powder 
2 cupfuls Regal Flour 
2 cupfuls whole wheat flour 
2 cupful~ chopped suet 

1 teaspoonful salt 
1 cupful sugar 
Milk or water 
3 pounds peeled and chopped apple~ 

llemon 

Mix flour with baking powder, add suet, salt, one tablespoonful of the 
~ugar and enough milk or water to make a smooth, soft dough. Turn out 
onto a floured baking board, knead lightly, and roll out to one-half inch in 
thickness. 

Mix apples with grated rind and strained juice of lemon, sprinkle these 
over the pastry, wet pa try edges with cold water, roll up and seal edges and 
ends thoroughly. Roll in a pudding cloth, scalded and floured, and tied up; 
plunge into a pan of fast boiling water and boil steadily for three hours. 
Remove cloth, place the roly poly on a hot platter and serve hot with hot milk. 

The roly poly may be folded and laid in a greased mold, covered with 
greased paper and steamed for three and one-half hours. 

Other fruits may be used in place of the apples. 
Sufficient for eight to nine persons. 

COTTAGE PUDDING 

~cupful butter 
3,4 cupful sugar 
1 egg 
1 teaspoonful lemon extract 

Yz cupful butter 
1 cupful sugar 

1 cupful milk 
4 teaspoonfuls baking powder 
2 1/4 cupfuls Regal Flour 
Yz teaspoonful salt 

Hard Sauce: 

1 teaspoonful vanilla extract 
1 teaspoonful hot water 

For Pudding:-Cream butter and sugar thoroughly, add egg well beaten, 
lemon extract, milk, and flour sifted with baking powder and salt. Mix and 
beat with a wooden spoon for three minutes, then turn into a greased and 
floured tin or mold, and bake in a moderate oven for thirty-five minute.,;. 
Turn out and serve with sauce. 

For Sauce:- Beat butter and sugar to a cream, add hot\yaterandextract; 
mix \Yell, and chill before using. 

This pudding may be served with lemon, vanilla, or wine sauce, or it may 
be ste::uned for one and one-half hours and served with strawberry sauce. 

Sufficient for six prrsons. 

PAGE TWE TY-FOUR 



Ti-lE ST. LA \VRE CE FLOl R \1 ILLS C0'\1PA. -y , Ll 1I rED 

CHOCOLATE LAYER CAKE 

-1- squares bitter chocolntc 
; 4 cupful boiling wn.tpr 
Y2 cupful butter 
1 h cupfuls sugar 
1 teaspoonful vanilla extract 
3 <'ggs, separated 

2 tPn.spoonfuls baking powdPr 
2 cupfuls Regal Flour 
~ tea~poonful salt 
Y2 cupful milk 
Whitr frosting 
Chocolate frosting 

Melt chocolate in small saucepan, add water, and cook ovN hot watN 
until smooth. CrPam buttPr and :mgar thorou~hly to~cther, add chocolatC' 
vanilla extract, yolks of <'ggs well bPatPn, flour sifted with salt and baking 
powdPr, and add milk. BPat well, cut and fold in white's of Pggs heut<'n to 
a stiff froth. Divide into three greased and fioured layer tins, and hnl<' in a 
moderate oven for twenty-five minutes. Cool and put together with whitC' 
or chocolate frosting. 'The top of cake should be covered with frosting. 

Sufficient for a mcdium-sizPd three-layer cake. 

PINEAPPLE FRITTERS 

1 small pineapple 
1 cupful RPgal Flour 
2 t<>a;.;poonfuls baki11g powd<'r 
2 ta.blPspoonfu];.; JHn\'tkr<'<l sugar 
1.:[ tmspoonful salt 
1 beaten egg 
H cupful milk 
1 tahlpspoonfnl kmon juic<' 

Lemon Sauce: 
1 tahlPspoonful cornstarch 
1 cupful sugar 
2 cupfuls boiling water 
1 l<>mon 
2 tahlPspoonfuls butter 
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For Fritters:- Peel pineapple (avoiding outsi<'<' Rl,in and core), and g-rate 
thoroughly; mix and Rift dry ingredients, add el!g and milk, and pineam.Je 
mixed ·with lemon juice. Drop mixture from tip of tablespoon into plenty 
of smoking fat and fry until a golden brovm color 

Drain and serve with the sauce. 

For Sauce: l\Iix cornstarch and sugar in Raucqpm, add water an cl cook 
for hventy minutes. Add grated rind and strniud juiee of lemon and butter 
and serve very hot. 

Sufficient for fourteen fritter . . 

1 cupful butter or lard 
2 cupfuls sugar 
4 eggs-separated 

2 cupfuls milk 
() tablespoonfuls cornstarch 
1 egg yolk 

1 egg white 
2 tablespoonfuls hot water 

LAYER CAKE 

1 cupful milk 
4 teaspoonfuls baking powder 
4 cupfuls RPgnl Flour 

Yz teaspoonful salt 

Filling: 

G tah~espoonfuls Rugar 
Yz teaspoonful Palt 
1 cupful seeded raisins 

Water Icing: 

1 teaspoonful vanilla extract 
Confectioners' sugar 

For Cake:-Beat shortening and sugar to a light cream; c:;erarnte eggs, 
heat yolks until well mixed and add slowly to . ugar and shortenirg; add 
milk very slowly, stirring all the tirPe; heat whites of el!gs until . tiff m.d add 
half; sift flour, baking powder and salt and add rest of beaten egg white 
and rest of flour. Line four jelly tins with paper; do not greaPe. Put mixture 
on and spread smooth; hake in a moderate oven for twenty-five to thirty 
minutes. The finished cake will be four inches high. 

For Filling:- H.inse a saucepan with cold water, add one and one-half 
cupfuls of milk and bring to boiling point; stir in cornstarch which has been 
moistened ·with remainder of milk; add egg yolk, sugar and salt; boil for five 
minutes; add raisins which have been wa heel, dried, and put through a food 
chopper; beat till cold, then spread between cake. 

For Water Icing: Beat up white of ef!g, acld water, fiavoring and enough 
Rifled confectioners' sugar to mal\e a nice frosting that will spread on cal,e. 

This recipe makes a large cake. The ingredientR can be very easily 
cliviclecl and only half the size made. 
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RAISIN FUDGE CAKE WITH ALMONDS 
Yz eupful butter or ~mb~titute 1 /2 cupful thick Rour milk 
1 Yz cupfuls sifted brmn1 Rugar 2 1/2 cupfulH Hegal Flour 
2 egg-yolks 1 tem.;IJoonful soda 
Yz cupful sifted brown :-;ugar Yz tPnHpoonful cinnan:on 
1 cupful chopped rai:-;in:-; 1 J tea:-;poonful cloves 
4 ounces or four f'quan'H chocolate, 2 egg-\Yhites 

melted 1 3 cupful blanched almond~ 
.Y2 cupful hot water 2 table~poonfuls granulated RU!! ar 

Beat the butter to a crPam and gradually work in the first mpasure of 
sugar (the sugar Hhould he well pre:-;sed down in the cup). Beat the egg-yoU;s; 
bC'at in the second measure of Rugar, the raisin:-;, and melted chocolate. 
H H together the flour, soda, and spicrs and add them to the fin;t mixture 
alternately with the water and sour milk; lastly, fold in the egg-"·hiteH, beaten 
very light. Turn into a tube loaf cake pan. 1-\plit the almords and pre~s 
one edge of each half nut in the top of the cake; sift the suvar over th 
almonds and top of the cake. Bake about 50 minute~. 

MOLASSES LAYER CAKE 
1 cupful n: ola~~e~ 
~~ cupful fmgar 
2 egg~ and yolk of 1 C!!g 
-1 tl'tlHIJOOllfU}R butter 

1 teasroonful cim an.on 
1 tea:-;poonful ~alt 
1 ~ tl'tlHpOOllfu[ ROl1a 
Yz cupful huttcrlllilk- or :--our lllilk 
2 cupful:-; Hl'!!td Flour 1 teaHpOOllful clO\ CS 

2 tcas1Joonfuls baking FO\Yder 
:\Iix and bal' e in three layers. 

Filling: 
1 cupful figs 1 cupful water 
1 cupful rnisings ehopllC'd fine Yz cupful sugar 

Yz teaspoonful vanilla 
Cook all top;etlwr until :-;oft and smooth. Frost top with" hitP of 01 e l'!!P: 

and 5 tablespoonfuls fro:-;ting; sugar fhvored to taste, or make a thick \\bite 
i<'it;g; and put between layNs. 
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LITTLE POUND CAKES 
3 eggs U teaspoonful salt 
~ cupful sugar 
3i cupful melted butter 

~ cupful Regal Flour 
~ teaspoonful baking powder 

Flavoring 
Break the eggs into the top of a double boiler; add the sugar and plaC'c 

the boiler over hot water on the range. .J.. ow beat the eggs and Rugar for 
fifteen minutes or until the mixture is very light and creamy. Then add 
the melted butter and beat again for several minutes. \Vhip in the pastry 
flour sifted with the baking powder and salt. Flavor as desired and ba' e 
in crinkly patty pans at 37 5o F. Then ice and decorate as preferred. 

~ cupful butter 
1 cupful sugar 
2 eggs 
U teaspoonful salt 

PLAIN WHITE CAKE 

72 cupful milk 
172 cupfuls Regal Flour 
272 teaspoonfuls baking powder 
U teaspoonful orange extract 

U teaspoonful vanilla 
Cream together the butter and sugar. Add the egg-yolks well beaten. 

Sift together the dry ingredients and add to the first mixture alternately 
with the milk. Beat well. Fold in carefully the whites of the eggs beaten 
until stiff together with the flavorings. Bake either in a loaf pan at 350 o F. 
for forty-five minutes or in cup or layer-cake pans at 375 oF. for thirty minutes. 

SOUR CREAM CAKE 
72 cupful margarin 1 teaspoonful nutmeg 
1 cupful sugar 172 teaspoonfuls soda 
72 cupful molasses 2 cupfuls Regal flour 
2 eggs 1 cupful sour cream 
1 teaspoonful cinnamon ~cupful raisins 
!-1 teaspoonful salt ~ cupful nut meats 

Cream together the margarin and sugar; add the molasses and eggs well 
beaten; sift together the dry ingredients, reserving sufficient flour for dusting 
the raisins; add this alternately with the sour cream to the mixture. Chop 
the nuts and raisins fine, duRt with the flour, and add. Beat well, pour into 
a large loaf pan, and bake at 350 o F. for about forty-five minutes. 

TWO-EGG SUNSHINE CAKE 
}:{ cupfulmargarin 172 cupfuls He12:al Flour 
1 cupful sugar 72 teaspoonfull-'alt 
3 eggs 2 teaspoonfuls baking powder 
~ cupful cooked sifted squash 72 cupful hot milk 

1 teaspoonful lemon extract 
Cream together the margarin and sugar; add the eggs beaten until very 

light, the sifted squash and the flour mixed and sifted with the baking powder 
and salt. Beat thoroughly, then add the hot milk and the extract. BnJ, e 
as_ a loaf cake at 350° F. or in layer cake pans at 375 oF. If the latter form 
is used, put the layers together with lemon filling. 
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EASILY -MADE DATE CAKE 
2 eggs 
Y2 cupful milk 
1 cupful brown sugar 
Ya cupful butter 
3 teaspoonfuls baking powder 

1 1 -! cupfnh; Regal Flour 
3.4 teaspoonful Falt 
1 teaspoonful powdered ginger 
Y2 teaspoonful powdered nutn eg 
Y2 pound stor.ed and sliced elates 

\Vhipped cream 
Put eggs into a basin, acld milk, sugar, butter, flour sifted with baking 

powder, salt and spices, add dates and beat all together for five minutes. 
Pour into a buttered and floured cake tin, and bake in a moderate oven for 
thirty-five minutes. Turn out and cut in squares, and l'ervc with whipped 
and S\veetenecl cream. Sufficient for eight squares. 

FRUIT BARS 
2 eggs beaten with a pinch of ::;alt 1 cupful elates 
1 cupful sugar 1 cupful H<'gal Flour 
2 tablespoonfuls boiling water 2 teaspoonful::; baking powder 
1 cupful chopped nuts 1 teaspoonful vanilla 

Break eggs into a bowl, beat, then add other ingredients in the order 
given, sifting flour and baling powder togetlwr. Pour into a shallow greased 
pan ancl cut. in :-;quan's wlwn cold. 

:-3ufficicnt. for t wcnty-four ban;. 

OLD FASHIONED MOLASSES CAKE 
% <·upfnl sugar 1 teaf'poonful ginger 
Y2 cupful shortening 1 teaspoonful cinnamon 
1 egg 3 cupfub Regal Flour 
Y2 cupful ::;our milk !/2 teaspoonful f'ocla 
Yz cupful molasse..:; ~ t<>aspoonfuls baking powder 

Cream sugar and ::;hortcning. Add well-h<'atcn egg, cinnamon, ginger, 
molasses and milk - -soda dissolved in one tablespoonful hot water. Tlwn 
add flour and baking powder, which htwe been sifted together. Turn into 
well-greased tin. Bake in moderate oven about thirty minutes. 
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OLD-FASHIONED POUND CAKE 

% cupful butter 
2 cupful::> Regal Flour 

1 cupful eggs-5 eggs usually fill a 
cup; the eggs arc measured before 
beating 1 teaspoonful baking powder 

Pinch salt 1 Y2 eu1 fuls sugar 
2 tablespoonfuls orange flower water 

Cream butter with flour. Add baking powder and Falt to eggs and beat 
them very light with an egg beater. Add sugar gradually, and beat " ell, 
remove the beater, add egg mixture to crean:ecl flour, using a wooden S})OOn, 
until all is mixed. Add orange flower \Vater, and beat thoroughly with lonp:, 
light strokes. Turn into a greased and floured shallow caJ,e tin and bal·:e 
in a moderate oven for one hour. 

Sufficient for one cake (for ten to twelve people). 

COCOANUT CAKE 

3 tablespoonfuls butter 
1 eupful sugar 
2 eggs, separated 
1 cupful milk 
1 teaspoonful orange extract 

2 teaspoonfuls baking powder 
2 cupfuls Regal Flour 
~-4 teaspoonful salt 
1 cupful shredded cocoanut 
\Yhite frosting. 

Beat butter and sugar until creamy; add yolks of eggs well beaten, milk. 
orange extract, flour sifted with baking powder and salt; add cocoanut and 
whites of eggs beaten to a stiff froth. Turn into a fiat, buttered and floured 
cake tin, and bake in a moderate oven for thirty minutes. 

Cool, cover with white frosting and sprinkle over with cocoanut. 
Sufficient for one small cake. 

HASTY CAKE 
1-4 cupful butter 
1 cupful sugar 
Y2 cupful milk 
2 egg whiies 
Yz traspoonful orange or almond extract 
2 teaspoonfuls baking powder 
1 Y2 cupfuls Regal F lour 
Pinch salt 

Chocolate Frosting : 
2 squares chocolate 
3,4 cupful sugar 
3 tablespoonfuls milk 
Y2 teaspoonful almond extract 
2 egg yolks 

For Cake:-Crcam buitcr nnd sugar together, and milk, "·bites of eggs, 
extract, and flour sifted with baking powder and salt. Beat for five minutes, 
then turn into a buttered and floured tin and bake for thirty-five minutes. 
Turn out and cool. 

For F rosting : l\lelt chocolate in top of a double boiler, add sugar and 
milk, and cook until Hmooth; add egg yolks and extract and cook for one 
minute. Spread on cake. 

Sufficient for one small cake. 
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1 cupful butter 
2 cupfuls sugar 
4 eggs 
1 cupful milk 
1 cupful sultana raisin. 
!/2 cupful currants 

BIRTHDAY CAKE 

Y2 cupful shredded candied citron JWC I 
1 wineglassful brandy or fruit juicr 
-1 cupfuls Rrgal Flour 
3 teaspoonfuls bat~ing powder 
; . ~ level traspoonful salt 
1 teaspoonful grntednutn'rg 

Boiled frosting 
Crram buttrr and sugar top:c>thrr. and <'11:/l:~. onr at a timr, and brat wrll. now add n1ilk, 

fruit, brandy or fruit jui<·<· and flour sift<•d with baking powdwN, ,;all and nutnH•g. Pour into a 
wdl-grrasrd and papPrc>d rak<' tin and bakr in a mod<'l'atr m·<·n for two hour:<. Turn out, <'Dol. 
and rovrr with boilrd fro;;ting . If likc>d, th':-; cak<• may b<' dc><•ontt('(] with tiny shamro<·l"; and 
<'andlrR. Rufficic>nt for four!P<'n to sixtrrn prr:;ons . 

WHITE FRUIT CAKE 

1 cupful butter 3}1 cupfuls Regal Flour 
3 cupfuls sugar 14- teaspoonful grated nutmrg 
8 eggs, separated 1 teaspoonful powden'd mace 
1 cupful milk }1 teaspoonful salt 
2 teaspoonfuls baking powder 2 <·ocoanuts, grated 

() cupfuls shredded canclird citron peel 
Crram huttrr :me! sugar thoroughlv togrthrr , add brat<·n yolk;; of c>gp:s, milk , flour ~JtPd 

with baking powdrr , spir<'s and salt , whitPs of pgg:-; stifll\' bPatPn, <'O<'oanuts and prrl. 
~Iix rarefully an<l turn into a grrasrd and flourc>d cakP tin and bake> in a modPraf<' 0\'('11 

or onr and onr-fourth hours . 
Huffi<'ic>nt for twrln• to fiflrrn prrsons. 
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